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The word “crudo” is Italian 
for raw and can refer to fish 
or meat. An Italian-style 
sashimi? Perhaps. But here 
the accompaniment is 
something closer to home 
and will usually include 
extra-virgin olive oil whose 
slight acidity complements 
the raw meat rather than 
cures it. Salt and lemon 
are also common, but 
flavourings vary from Italian 
fishing village to fishing 
village, where the simple 
but sumptuous delight is 














The splendour of this 
Japanese delicacy is as 
much in the slicing as it is in 
the superiority of the fish 
presented. Sushi masters 
spend years learning the 
techniques of paring raw 
fish, though the type of 
sashimi served up is not 
limited to seafood, and 
can range from horsemeat 
to speciality chicken. 
Raw fish is normally 
accompanied by soy 
sauce and wasabi, while 
condiments for other 













Many cuisines from around the world serve meats and fish in 
their raw state. The simple preparation allows the purity and 






Tartare as a generalised 
term can relate to fish 
or meat, but it’s most 
commonly known in 
combination with steak. A 
French classic, steak tartare 
comprises raw beef (or 
horsemeat), which is diced 
or chopped and served 
with onions, capers, pepper, 
Worcestershire sauce and 
topped with egg yolk. It’s 
not to be confused with 
the Italian carpaccio, which 
is also usually raw beef 
(though variations using 
veal, venison, salmon and 
tuna also abound) but sliced 
wafer-thin and traditionally 
















Peru claims ceviche as its 
national dish, but it can 
be found across many 
Pacific coastal regions in 
Latin America. The dish 
comprises fresh, raw fish 
cured – or “cooked” – 
with lemon or lime juice, 
seasoned with chilli, garlic, 
onion and coriander, and 
often accompanied by 
diced tomato, cucumber 
and pepper. Firm white fish 
holds up well to the citric 
acid, as do prawns, octopus, 
squid and shellfish, but 
shouldn’t be combined 
with citrus too long before 






















Poke has cemented its 
place among today’s 
trendiest foods. Hailing 
originally from Hawaii, poke 
was traditionally a snack 
made from the offcuts of 
fishermen’s fresh catch 
and seasoned with soy 
sauce, spring onions and 
sesame oil. These cubes of 
tuna, salmon, octopus or 
shellfish were then thrown 
together with seaweed, 
roe, chilli and local nuts. 
Contemporary poke 
bowls, which can be found 
everywhere from Houston 
to Hong Kong, feature the 
Hawaiian raw fish placed 
atop whole-grain rice, 
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